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Mexican-Jewish Barley
Pozole

Makes: 8 Servings

“| created this soup because it represents my heritage,
which is Jewish, Mexican, and Eastern European,” says
Clara. “I first made this recipe when my grandmother came
to visit from Mexico. She was convinced the ingredients
wouldn’t go well together, but the result was delicious. This
soup combines vegetable barley soup, common to Jewish

cooking, with Mexican pozole. | also really love soup.” Nutrition Information
Ingredients Nutrients Amount
For the Pozole: Calories 423

1 tablespoon olive ail
1/2 medium onion, peeled and finely chopped

. Total Fat 18¢g
2 carrots, peeled and diced
1 stalk celery, diced
1 small zucchini, diced Saturated Fat 19
2 skinless, boneless chicken breasts, diced
1 quart chicken broth
1/2 cup pearled barley clrelzsiz] AE T
1 (15.5-ounce) can hominy, drained
1 teaspoon dried oregano Sodium 256 mg
Salt and pepper to taste

Total Carbohydrate 50 g
For Garnish: Dietary Fiber 59
1 cup shredded romaine lettuce
2 large radishes, sliced very thinly
1 lime, cutinto 4 wedges Total Sugars 3g
1 avocado, cut into cubes
1/4 onion, peeled and finely chopped
Hot sauce or ground dried chile peppers )
Added Sugars included N/A

Protein 209



Directions

. In a large stockpot, heat the olive oil over medium heat.
Add the onion, carrots, celery, and zucchini and sauté for
about 10 minutes, or until the vegetables are soft. Add the
chicken and sauté for about 10 minutes, or until light brown
and cooked through. Add the chicken broth, barley,
hominy, and oregano, season to taste with salt and
pepper, and simmer for about 30 minutes, or until the
barley is soft. If the soup is too thick or there isn’t enough
liquid, add 1 more cup of water or chicken broth.

. To serve, ladle soup into bowls. Place the garnishes on
small serving plates in the middle of the table. Squeeze the
juice from one lime wedge into each soup bowl. Each
person can sprinkle whatever garnishes they choose onto
their soup as desired.
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